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PROBLEM TO BE SOLVED: To provide a mayonnaise-like seasoning having excellent flavor, 
wherein its flavor is elicited particularly from a body taste of eggs, and a body taste and mild 
palate feeling each brought by edible fats and oils are balanced well. 

SOLUTION: This mayonnaise-like seasoning comprises at least edible fats and oils, yolk and 
vinegar; wherein the edible fats and oils account for 10 to 80 mass % based on the whole 
mayonnaise-like seasoning, and comprise a oil and fat composition consisting mainly of 
triglycerides, medium-chain fatty acids account for 3 to 40 mass % based on the whole fatty 
acid comprising the fats and oils composition, the triglycerides each having at least one 
medium- chain fatty acid residue in the molecule account for 3 to 90 mass % based on the 
whole triglyceride, and egg accounts for 3 to 20 mass % calculated as egg yolk ingredient 
based on the whole mayonnaise-like seasoning. 
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* NOTICES * 

Japan Patent Office is not responsible for any 
damages caused fay the use of this translation. 

1. This document has been translated by computer.So the translation may not reflect the 
original precisely. 

2. **** shows the word which can not be translated. 
3.1n the drawings, any words are not translated. 



CLAIMS _ _ _ __ s . 

[Claim(s)] 

[Claim 1] (1) It consists of an edible oil and fat, the yolk, and vinegar at least, and (2) edible 
oil and fats are 10 - 80 whole mass %. (3) It is the fats-and-oils constituent with which an 
edible oil and fat mainly consists of a triglyceride. The rate of the medium chain fatty acid 
occupied to all the fatty acids that constitute a fats-and-oils constituent is three to 40 mass 
%. (4) The rate of the triglyceride which has the medium-chain-fatty-acid residue occupied 
to all triglycerides in [ one or more ] a molecule is 3 - 90 mass %, and it is (5). Mayonnaise 
Mr. seasoning characterized by filling whole 3-20 mass % above-mentioned [ to contain ] (1) 
- (5) for a part for the yolk. 

[Claim 2] The mayonnaise Mr. seasoning according to claim 1 whose medium chain fatty acid 
is saturated fatty acid of carbon numbers 6-12. 



[Translation done.] 
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* NOTICES * 

Japan Patent Office is not responsible for any 
damages caused by the use of this translation. 

1. This document has been translated by computer.So the translation may not reflect the 
original precisely. 

2. **** shows the word which can not be translated. 
3.1n the drawings, any words are not translated. 

DETAILED DESCRIPTION ZZZZZ 

[Detailed Description of the Invention] 

[0001] 

[The technical field to which invention belongs] this invention relates to a mayonnaise Mr. 
seasoning with good flavor. Mayonnaise and a mayonnaise type seasoning are included with a 
mayonnaise Mr. seasoning. Mayonnaise is mayonnaise set to Japanese Agricultural 
Standards, and although a mayonnaise type seasoning does not go into Japanese Agricultural 
Standards of mayonnaise, flavor, appearance, physical properties, the purpose of use, etc. are 
similar to mayonnaise. 
[0002] 

[Description of the Prior Art] A mayonnaise Mr seasoning begins salad dishes, and is used 
for various kinds of dishes, everybody is widely fond, and the flavor mainly consists of an 
edible oil and fat, an egg, and vinegar. Edible oil and fats, such as soybean oil, rapeseed oil, 
safflower oil, cotton seed oil, a cone oil, sunflower oil, olive oil, and sesame oil, were usually 
used for the edible oil and fat of a mayonnaise Mr. seasoning, and KOKU or the mild feeling by 
the edible oil and fat has been obtained. However, while there is an advantage which gives 
KOKU or mild flavor in an edible oil and fat, by O/W type emulsification object like a 
mayonnaise Mr. seasoning, there is a difficulty which suppresses KOKU of an egg and flavor 
on the taste and the sense of smell. Although there were some (JP,48-68778,A) to which it 
carried out pneumatic [ of the foam ] in order to improve the flavor of mayonnaise, and 
******, coexistence of KOKU of an egg, KOKU which flavor and an edible oil and fat bring 
about, and a mild feeling was not considered. The freshness of the raw material egg of 
mayonnaise attracts attention, it gets down, and the view which cares about the flavor of an 
egg is increasing significance these days. A mayonnaise type seasoning has that (JP,7- 
31414,A) common for which reduces an oil content compared with mayonnaise and starch 
etc. is substituted. However, there is the same trouble as the above-mentioned mayonnaise. 
[0003] 

[Problem(s) to be Solved by the Invention] this invention relates to offering the mayonnaise 
Mr. seasoning excellent in balance with the KOKU mild feeling which pulls out especially 
KOKU of an egg and flavor and an edible oil and fat bring about with good flavor with good 
flavor. 
[0004] 

[The means for invention being solved] It found out that the mayonnaise Mr. seasoning which 
was able to balance KOKU which this invention persons are using what carries out constant- 
rate content of the medium chain fatty acid as an edible oil and fat as a result of repeating 
research wholeheartedly, and finds out that KOKU of an egg looks nice, and these and an 
edible oil and fat bring about, and the mild feeling in order to attain the above-mentioned 
purpose was obtained, and this invention was completed. Namely, this invention consists of 
an edible oil and fat, the yolk, and vinegar at least, and an edible oil and fat is ten to 80 whole 
mass %. It is the fats-and-oils constituent with which this edible oil and fat mainly consists of 
a triglyceride. The rate of the medium chain fatty acid occupied to the total fatty acid which 
constitutes a fats-and-oils constituent is three to 40 mass %. The rate of the triglyceride 
which has the medium-chain-fatty-acid residue occupied to all triglycerides in [ one or 



http:// www4.ipdljpo.go.jp/ cgi-bin/ tran_web_cgi_ejje 



2003/03/28 



2/11 /<— >j 



more ] a molecule is three to 90 mass %, and it is the mayonnaise Mr. seasoning which 
considers an egg as a part for the yolk and is characterized by the whole thing to 3-20 mass 
% Include. Moreover, it is desirable that this medium chain fatty acid is saturated fatty acid of 
carbon numbers 6-12. 
[0005] 

[Embodiments of the Invention] Hereafter, this invention is explained in detail. It is especially 
related with offering the mayonnaise Mr. seasoning with which KOKU of an egg, KOKU which 
flavor and an edible oil and fat bring about, and a mild feeling with the flavor good [ this 
invention ] which contains medium chain fatty acid in an edible oil and fat were compatible. 
The mayonnaise Mr. seasoning of this invention consists of an edible oil and fat, the yolk, and 
vinegar at least. An edible oil and fat is ten to 80 whole mass %, and is a fats-and-oils 
constituent with which this edible oil and fat mainly consists of a triglyceride. "As main , it 
shall mean that the triglyceride is preferably contained more than 95 mass % more than 85 
mass % in a fats-and-oils constituent. The carbon number of medium chain fatty acid is [ the 
fatty acid of 6-12, especially saturated fatty acid ] desirable at this invention. As an example, 
a caproic acid, a caprylic acid, a capric acid, and a lauric acid are mentioned, and the 
saturated fatty acid especially caprylic acid, and capric acid of 8-10 have a desirable carbon 
number. A fatty-acid residue is a basis which took OH of a carboxyl group from the fatty 
acid. In the mayonnaise Mr. seasoning of this invention, it is required for the rate of the 
medium chain fatty acid occupied to the total fatty acid which constitutes an edible oil and 
fat to be three to 40 mass %, and for the rate of the triglyceride which has a medium-chain- 
fatty-acid residue in [ one or more ] a molecule for which it accounts to all triglycerides to 
be three to 90 mass %. The feature of coexistence of a this KOKU [ that KOKU and ****** 
of the yolk are emphasized if out of range, and these and an edible oil and fat bring about ] 
mild feeling in the rate of medium chain fatty acid and the rate of the triglyceride which has a 
medium-chain-fatty-acid residue in [ one or more ] a molecule does not arise, moreover, the 
rate of the medium chain fatty acid occupied to all the fatty acids that constitute an edible 
oil and fat — three to 40 mass % — desirable — four to 30 mass % — it is five to 25 mass % 
still more preferably the rate of the triglyceride which has a medium-chain-fatty-acid residue 
in [ one or more ] a molecule for which it accounts to all triglycerides — three to 90 mass % 
— desirable — five to 80 mass % — it is seven to 75 mass % still more preferably Although it 
becomes a repeat, an edible oil and fat is ten to 80 whole mass %. Since KOKU and the mild 
feeling which an edible oil and fat brings about are not obtained, but the flavor of a 
mayonnaise Mr. seasoning passes in ******** above 80 mass % and ****** of the yolk does 
not look nice, it is not desirable at below 10 mass %. Moreover, an edible oil and fat is 15 to 
75 mass % preferably to the whole, and is 20 to 70 mass % still more preferably. Moreover, the 
mayonnaise Mr. seasoning of this invention makes an egg indispensable, and the amount of 
the yolk is three to 20 whole mass %. An egg can use what combined one sort of all eggs and 
the yolk or two sorts or more, and these and an albumen, a part for the yolk — three to 20 
whole mass % — desirable — five to 19 mass % — it is ten to 18 mass % still more preferably 
The edible oil and fat of the mayonnaise Mr. seasoning of this invention can be obtained by 
adjusting an ester exchange reaction so that the rate of the triglyceride which has the 
medium-chain-fatty-acid residue which performs an ester exchange reaction to the bottom 
of existence of a lipolytic enzyme by making a sodium methylate into a catalyst, or is 
occupied to the rate and all the triglycerides of the medium chain fatty acid occupied to the 
total fatty acid which constitutes a fats-and-oils constituent in this case in [ one or more ] a 
molecule after mixing suitably stock oil fat and medium chain fatty acid may go into 
aforementioned specification within the limits. The usual edible oil and fat as stock oil fat, for 
example, soybean oil, rapeseed oil, high oleic acid rapeseed oil, A cone oil, sesame oil, sesame 
salad oil, a beefsteak plant oil, linseed oil, peanut oil, safflower oil, High oleic acid safflower oil, 
sunflower oil, high oleic acid sunflower oil, cotton seed oil. Grape ****, a macadamia-nuts oil, 
a hazel-nuts oil, a Japanese pumpkin seed oil, A walnut oil, camellia oil, ******, sesame oil, a 
BORAJI oil, olive oil, a rice bran oil, A wheat germ oil, palm oil, palm kernel oil, palm oil, cacao 
butter, beef tallow, lard, chicken fat, milk fat, fish oil, a seal oil, algae oils, these fats and oils 



http:// www4.ipdl jpo.go.jp/ cgi-bin/ tran_web_cgi_ejje 



2003/03/28 



3/11 K — is 



hyposaturation-ized by quality improvement and these hydrogenated fats and oils, judgment 
fats and oils, etc. are mentioned. Although medium chain fatty acid was already described, it 
can replace with medium chain fatty acid, or a medium-chain-fatty-acid triglyceride can also 
be used with this. The single acid radical by which carbon numbers, such as a palm oil 
decomposition fatty acid generally called MCT (MediumChain Triglycerides), are constituted 
from saturated fatty acid of 8-10 although the triglyceride obtained as a medium-chain- 
fatty-acid triglyceride by giving the aforementioned medium chain fatty acid and a glycerol to 
an esterifi cation reaction by the conventional method can be used, or a mixed-acid machine 
triglyceride, for example, a caprylic acid/capric acid, = the triglyceride of 60 / 40 - 75/25 
(mass ratio) can use it suitably. The rate of the triglyceride which has a medium-chain-fatty- 
acid residue in [ one or more ] a molecule for which it accounts to the rate and all the 
triglycerides of the medium chain fatty acid occupied to all the fatty acids that constitute a 
fats-and-oils constituent takes stock oil fat composition into consideration, adjusts the rate 
of a use rate of stock oil fat and medium chain fatty acid, and can adjust it by measuring 
triglyceride composition of the resultant in an ester exchange reaction. Here, KOKU of an egg 
and flavor have pointed out the taste and thick feeling which mainly originate in the yolk. 
KOKU and the mild feelings which an edible oil and fat brings about are a taste peculiar to 
fats and oils, and a smooth texture. 

[0006] The mayonnaise Mr. seasoning of this invention consists of an edible oil and fat, the 
yolk, and vinegar at least. ******** rareness looked [ the edible oil and fat ] nice, and 
medium chain fatty acid looked [ KOKU. ******, etc. of the yolk ] nice by ******** rare 
****** f and the mayonnaise Mr. seasoning with good flavor which maintained balance, such 
as a mild feeling by the edible oil and fat, is obtained. 

[0007] the mayonnaise Mr. seasoning of this invention — setting — an edible oil and fat — 
ten to 80 whole mass % — desirable — 15 to 75 mass % — it is 20 to 70 mass % still more 
preferably Since the flavor of a mayonnaise Mr. seasoning passes in ******** preferably 
above 80 mass % since KOKU and the mild feeling which an edible oil and fat brings about are 
not obtained, and ****** of the yolk does not look nice, it is not desirable at below 10 mass 
%. This edible oil and fat is the fats-and-oils constituent which mainly consists of a 
triglyceride. "As main", it shall mean that the triglyceride is preferably contained more than 
95 mass % more than 85 mass % in a fats-and-oils constituent 

[0008] The effect of this invention can be acquired by the above-mentioned medium chain 
fatty acid being included, and it is improving about KOKU of an egg etc. compared with the 
edible oil and fat which consists of the usual long chain fatty acid. If a short-chain fatty acid 
is carried out [ nasty smell / peculiar ] in many cases about a constant-rate **** case and 
the flavor of the whole mayonnaise Mr. seasoning is considered, it cannot be said that it is 
desirable. The carbon number of medium chain fatty acid is [ the fatty acid of 6-12, 
especially saturated fatty acid ] desirable at this invention. As an example, a caproic acid, a 
caprylic acid, a capric acid, and a lauric acid are mentioned, and the saturated fatty acid 
especially caprylic acid, and capric acid of 8-10 have a desirable carbon number. A fatty-acid 
residue is a basis which took OH of a carboxyl group from the fatty acid. Medium chain fatty 
acid is contained in palm oil, palm kernel oil, etc., and can be obtained by decomposition and 
distillation. Moreover, body fat accumulation suppression, the increase in energy expenditure, 
the substantial effect, the lipid fall in blood, insulin secretion promotion, calcium absorption 
promotion, vitamin-E absorption promotion, etc. are known as the function. 
[0009] In the mayonnaise Mr. seasoning of this invention, it is required for the rate of the 
medium chain fatty acid occupied to all the fatty acids that constitute an edible oil and fat to 
be three to 40 mass %, and for the rate of the triglyceride which has a medium-chain-fatty- 
acid residue in [ one or more ] a molecule for which it accounts to all triglycerides to be 
three to 90 mass %. The feature of this coexistence of a KOKU mild feeling that KOKU and 
****** 0 f the yolk cannot be emphasized, and these and an edible oil and fat bring about if 
out of range in the rate of medium chain fatty acid and the rate of the triglyceride which has 
a medium-chain-fatty-acid residue in [ one or more ] a molecule does not arise, the rate of 
the medium chain fatty acid occupied to all the fatty acids that constitute an edible oil and 



http://www4.ipdljpo.go.jp/cgi-bin/tran_web_cgi_ejje 



2003/03/28 



4/11 v 



fat — three to 40 mass % — desirable — four to 30 mass % — it is five to 25 mass % still 
more preferably the rate of the triglyceride which has a medium-chain-fatty-acid residue in 
[ one or more ] a molecule for which it accounts to all triglycerides — three to 90 mass % — 
desirable — five to 80 mass % — it is seven to 70 mass % still more preferably moreover, the 
medium-chain-fatty-acid residue occupied to all triglycerides — the inside of a molecule — 
one or the rate of a triglyceride which it has two — three to 85 mass % — desirable — five 
to 75 mass % — it is seven to 65 mass % still more preferably furthermore, the rate of the 
triglyceride which has a medium-chain-fatty-acid residue in [ two ] a molecule for which it 
accounts to all triglycerides — one to 40 mass % — desirable — two to 30 mass % — it is 
three to 20 mass % still more preferably 

[0010] Although fatty acids other than medium chain fatty acid are mainly long chain fatty 
acids in the fatty acid which constitutes a triglyceride here, and there is especially no limit 
about these, the case of C16-C18 is desirable, it is desirable that many unsaturations are 
included further, and a ******** rare ****** case has especially desirable oleic acid 18:1 (9) 
and linolic acid 18:2 (9 12). 

[001 1] The edible oil and fat of the mayonnaise Mr. seasoning of this invention can be 
obtained by adjusting an ester exchange reaction so that the rate of the triglyceride which 
has the medium-chain-fatty-acid residue which performs an ester exchange reaction to the 
bottom of existence of a lipolytic enzyme by making a sodium methylate into a catalyst, or is 
occupied to the rate and all the triglycerides of the medium chain fatty acid occupied to all 
the fatty acids that constitute a fats-and-oils constituent in this case in [ one or more ] a 
molecule after mixing suitably stock oil fat and medium chain fatty acid may go into 
aforementioned specification within the limits. 

[0012] When performing the ester exchange reaction which makes a sodium methylate a 
catalyst, stock oil fat, medium chain fatty acid, or a medium-chain-fatty-acid triglyceride is 
mixed with the mass of a fatty acid mass-ratio =60 / 40 - 97/3 of the former/latter, mixture 
is heated at 80-120 degrees C under reduced pressure of 100 or less mmHgs, and the gas 
component and moisture which are contained in raw material mixture are removed. A sodium 
methylate 0.02 - 0.5 mass % are added to this, and an ester exchange reaction is performed 
by stirring at 80-120 degrees C for 10 - 60 minutes under an ordinary pressure and a 
nitrogen air current, or reduced pressure of 10 or less mmHgs. The rate of an ester exchange 
reaction is checked by measuring triglyceride composition of a resultant with a gas 
chromatography. A halt of a reaction is performed by adding water to a resultant or adding 
acids, such as a phosphoric acid. Then, in order to remove a catalyst and a superfluous acid, 
sufficient rinsing is performed, and a resultant is decolorized and deodorized by the 
conventional method after dryness. 

[0013] When performing an ester exchange reaction using a lipolytic enzyme, stock oil fat, 
medium chain fatty acid, or a medium-chain-fatty-acid triglyceride is mixed with the mass of 
a fatty acid mass-ratio =60 / 40 - 97/3 of the former/ latter, and the activity of a lipolytic 
enzyme carries out temperature control to the range of 40-100 degrees C which is the 
reaction temperature fully demonstrated. A lipolytic enzyme is added at a rate of 0.005 - 10 
mass % to raw material mixture to this, and an ester exchange reaction is performed in 2 - 48 
hours. As for this reaction, it is desirable under an ordinary pressure to carry out in a 
nitrogen air current. In consideration of a manufacturing cost including the life of an enzyme 
etc., the rate of an ester exchange reaction can also be adjusted suitably, corresponding to 
the quality of the oil phase section for which it asks. Completion of an ester exchange 
reaction is checked by measuring triglyceride composition of a resultant with a gas 
chromatography. A halt of a reaction is performed by removing an enzyme by filtration. A 
resultant is decolorized and deodorized by the conventional method after rinsing and dryness. 
In addition, when medium chain fatty acid is used, the free fatty acid is removed by the thin 
film formula evaporator after the halt of a reaction. 

[0014] Here, the content of a final state can also be adjusted to the suitable range because 
it also blends from a certain thing that the content of medium chain fatty acid decreases in 
process of an ester exchange reaction, refining, etc. more mostly than the above. 
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[0015] As a lipolytic enzyme, although the lipase of Alcaligenes, the Candida group, Rhizopus, 
a Mucor, or the Pseudomonas origin, the phospholipase A of the liver origin, etc. are 
mentioned, the Candida group or the lipase of the Rhizopus origin is especially desirable. 
[0016] The usual edible oil and fat as stock oil fat, for example, soybean oil, rapeseed oil, high 
oleic acid rapeseed oil, A cone oil, sesame oil, sesame salad oil, a beefsteak plant oil, linseed 
oil, peanut oil, safflower oil, High oleic acid safflower oil, sunflower oil, high oleic acid 
sunflower oil, cotton seed oil, Grape ****, a macadamia-nuts oil, a hazel-nuts oil, a Japanese 
pumpkin seed oil, A walnut oil, camellia oil, ******, sesame oil. a BORAJI oil, olive oil, a rice 
bran oil, A wheat germ oil, palm oil, palm kernel oil, palm oil, cacao butter, beef tallow, lard, 
chicken fat, milk fat, fish oil, a seal oil, algae oils, these fats and oils formed into low 
saturation by quality improvement and these hydrogenated fats and oils, judgment fats and 
oils, etc. are mentioned. The fats-and-oils constituent of the edible oil and fat of the 
mayonnaise Mr. seasoning of this invention can also be obtained from the vegetation whose 
species were improved again using transgenic technology so that the fats-and-oils 
constituent of this invention might be produced, for example, an soybean, a rapeseed, a cone, 
a coconut, a palm, an olive, linseed, a sunflower, safflower, a cottonseed, and KUHEA 

by extraction. 

[0017] Although medium chain fatty acid was already described, it can replace with medium 
chain fatty acid, or a medium-chain-fatty-acid triglyceride can also be used with this. The 
single acid radical by which carbon numbers, such as a palm oil decomposition fatty acid 
generally called MCT (MediumChain Triglycerides), are constituted from saturated fatty acid 
of 8-10 although the triglyceride obtained as a medium-chain-fatty-acid triglyceride by giving 
the aforementioned medium chain fatty acid and a glycerol to an esterifi cation reaction by 
the conventional method can be used, or a mixed-acid machine triglyceride, for example, a 
caprylic acid/capric acid, = the triglyceride of 60 / 40 - 75/25 (mass ratio) can use it 
suitably. The rate of the triglyceride which has a medium-chain-fatty-acid residue in [ one or 
more ] a molecule for which it accounts to the rate and all the triglycerides of the medium 
chain fatty acid occupied to all the fatty acids that constitute a fats-and-oils constituent 
takes stock oil fat composition into consideration, adjusts the rate of a use rate of stock oil 
fat and medium chain fatty acid, and can adjust it by measuring triglyceride composition of 
the resultant in an ester exchange reaction. 

[0018] Moreover, the edible oil and fat of the mayonnaise Mr. seasoning of this invention can 
mix suitably the fats-and-oils constituent and stock oil fat which were obtained by ester 
interchange which were enumerated above, and can acquire a desired medium-chain-fatty- 
acid content and triglyceride composition. Although it can also obtain by mixing stock oil fat 
and MCT suitably simply similarly, KOKU and the mild feeling which an edible oil and fat brings 
[ those in whom one or the triglyceride which it has two contains a medium-chain-fatty-acid 
residue in a molecule ] about more are suitably obtained by performing an ester interchange, 
as enumerated above. 

[0019] Moreover, the mayonnaise Mr. seasoning of this invention makes an egg indispensable, 
and the amount of the yolk is three to 20 whole mass %. An egg can use what combined one 
sort of all eggs and the yolk or two sorts or more, and these and an albumen, this invention - 
- setting — a part for the yolk — three to 20 whole mass % — desirable — five to 19 mass 
% — it is ten to 18 mass % still more preferably Generally, about 50% of the component 
[ moisture and about 30% of / a lipid and about 15% of ] of the yolk is protein, and work of the 
yolk in a mayonnaise Mr. seasoning is an emulsification operation, the influence on flavor, and 
the influence on a color tone. An emulsification operation is produced when the sterols of 
hydrophilic lecithin, a kephalin, and lipophilic property live together in the yolk. As for the 
influence on flavor, it is main that the buffer action to the peculiar taste and peculiar vinegar 
by the lipid and protein is shown, and there is mild acidity. The influence on a color tone is 
that the light yellow which a mayonnaise Mr. seasoning presents originates in the yolk. 
[0020] KOKU of an egg and flavor have pointed out the taste and thick feeling which mainly 
originate in the yolk. KOKU and the mild feelings which an edible oil and fat brings about are a 
taste peculiar to fats and oils, and a smooth texture. 
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[0021] The mayonnaise Mr. seasoning as used in the field of this invention is a semisolidHike 
seasoning used mainly for salad dishes, and contains mayonnaise and a mayonnaise type 
seasoning. Mayonnaise is mayonnaise set to Japanese Agricultural Standards, and although a 
mayonnaise type seasoning does not go into Japanese Agricultural Standards of mayonnaise, 
flavor, appearance, physical properties, the purpose of use, etc. are similar to mayonnaise. 
Fats and oils are 65% or more among semisolidHike dressings, and the mayonnaise set to 
Japanese Agricultural Standards means what uses the yolk or all eggs and is not using any 
raw materials other than indispensable raw material, the yolk, an albumen, a **** white 
hydrolyzate, salt, a saccharide, a spice, seasonings (amino acid etc.), and an aciduiant. As for 
a semisolid-like dressing, viscosity says the thing of 30,000 or more Pa-s among dressings. 
[0022] In the case of the other mayonnaise type seasoning, the raw material of the 
mayonnaise Mr. seasoning of this invention can use various raw materials, although the law of 
Japanese Agricultural Standards is followed in the case of mayonnaise. It consists of an 
edible oil and fat, the yolk, and vinegar at least, an egg Namely, one sort or two sorts (all eggs 
and the yolk), and the thing for which what resembled these and combined the albumen is 
used — in addition, the need — responding — salt — Saccharides, such as a sweetener, 
pepper, paprika, basil, a dill, a rosemary, Cumin, a tarragon, coriander, a star anise, a clove, a 
cardamom, A laurel, a turmeric, a fennel, mustard, a time, the SAGE, Mace, allspice, celery 
seed, Japanese pepper, a Japanese horseradish, red pepper, A herb and spices, such as 
oregano, cayenne pepper, chili powder, and a caper, Seeds, such as cereals, such as a cone 
and a pasta, a blacking wash, sesame, pinenuts, and an almond legumes, such as bean paste, 
fermented soybeans, and soybean milk, a tuna, a scallop, and a dried bonito — milk, such as 
**** whale meat, such as ground meat offish and shellfishes, such as cod roe, bacon, corned 
beef, a hum, and pork, beef and chicken, yogurt, a cheese head, cow's milk, and a cream, a 
chive, a Japanese pumpkin, Perilla frutescens (L) Britton var. crispa (Thunb.) Decne., and 
****** to obtain Celery, a Japanese radish, a bamboo shoot, an onion, a tomato (workpiece 
****), a carrot, a garlic, a Welsh onion, parsley, a green pepper, a red green pepper, a yellow 
green pepper, pickle, a Szechwan pickle, hose RADDESSHU, a Japanese ginger, Bury and it 
******. greenstuff, such as a fruit of a turfed stone leek, a pea, and Perilla frutescens (L) 
Britton var. crispa (Thunb.) Decne., and a pickled plum — An olive, a grapefruit, small citrus 
fruit, a pineapple, a grape, a mango, Load and it ****. a peach, Yuzu, a lime, an apple, lemon, 
and a mandarin orange — a kiwi fruit — The fruit of fruits, such as a **** fence and a 
passion fruit, and its fruit juice, shiitake mushroom, Mushrooms, such as a mushroom and a 
Jew's-ear, ** not coming, a paste, edible brown algae, a comb paste, Taste drinks, such as 
algae, such as an Undaria pinnatifida, sake, wine, mirin, kelp tea, and ume liquor Consomme, 
soy sauce, catsup, red, spinach Chinese miso, amino acid, ten MENJAN, Seasonings, such as 
a fermentation seasoning, an aciduiant, ****** seasonings (amino acid, nucleic acid, etc.), 
and a flavor seasoning The sources, such as chill sauce, tomato sauce, oyster sauce, 
Worcestershire sauce, and oyster sauce Extracts, such as a natural extract, a yeast extract, 
a meat extract, a fish-and-shellfishes extract, and a vegetable extract, a ******** 
hydrolyzate, an antioxidant, perfume, a thickener, starch, an emulsifier, water, etc. can be 
added. 

[0023] The manufacture method of a mayonnaise Mr. seasoning can usually use the well- 
known manufacture method. Although it can manufacture by the method described below, it 
is not limited to this. It supplies to the stirring tub which can warm various raw materials 
other than an edible oil and fat and an egg, heating stirring is performed, and ****** is 
prepared. If this which performs heating stirring if needed for the purpose of uniform 
distribution of raw material, the dissolution, and sterilization can be attained, there will be 
especially no limit in conditions. Heating stirring is possible under pressurization, reduced 
pressure, and an ordinary pressure, and is usually performed under an ordinary pressure. 
There is no limit of temperature, and raw material is usually 40-95 degrees C that the 
dissolution and sterilization should just be made, and it is preferably performed at 60 degrees 
C - 95 degrees C. Stirring can use an agitator or methods, such as a propeller, a homomixer, 
a blender, a dace spar, a paddle type mixer, a colloid mill, a continuous mixer, a static mixer, 
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and an ultrasonic wave, that uniform distribution of a raw material etc. should just be made, 
and if, as for a rotational frequency and mixing time, raw material is distributed uniformly, 
there will be especially no limit When it heats, after that, ****** is cooled to an ordinary 
temperature grade, and the egg sterilized separately and the edible oil and fat prepared 
separately are doubled and emulsified. Emulsification can usually be performed under reduced 
pressure, a propeller, a homomixer, a blender, a dace spar, a paddle type mixer, a colloid mill, 
a continuous mixer, a static mixer, etc. can be used, and a mayonnaise Mr. seasoning is 
obtained. 

[0024] Especially the mayonnaise Mr. seasoning obtained by this invention is related with 
offering the mayonnaise Mr. seasoning with good flavor with which KOKU of an egg looked 
nice and which was able to balance KOKU which an edible oil and fat brings about, and the 
mild feeling. Moreover, the operation which suppresses body fat accumulation can also 
expect medium chain fatty acid by taking in the mayonnaise Mr. seasoning of this invention 
on a proper quantity continuation target that it is easy to be decomposed in a body. Since it 
is easy to become energy by the same reason, the good influences of the improvement of 
condition etc. are also expected. 
[0025] 

[Example] this invention is not limited by them, although an example is given to below and 
this invention is more concretely explained to it. The flavor evaluation method of the 
mayonnaise Mr. seasoning obtained in an example and the example of comparison is shown 
below. 

After the method of [flavor appraisal method] flavor evaluation divides lettuce to a moderate 
size, it evaluates flavor, applying it to mayonnaise Mr. seasoning constant-rate lettuce. The 
contents of flavor evaluation were evaluated in quest of the average of 5 stage scores 30 
persons' panel about the whole flavor, KOKU of an egg, KOKU that flavor and an edible oil 
and fat bring about, and the mild feeling, a score — five point: — desirable four point: — if it 
says which it is — desirable three point: — two which can be called neither point: — if it 
says which it is — one point: which is not desirable — it was presupposed that it is not 
desirable 

[0026] The example of manufacture 1 soybean salad oil (Nisshin Oil Mills, Ltd. make) 85 mass 
section and the composition fatty acid added the lipase QL(Meito Sangyo Co., Ltd. make) 0.1 
mass section into mixture with the MCT15 mass section which are a caprylic acid / capric- 
acid =3/1 in a mass ratio, and performed the ester exchange reaction at 60 degrees C under 
stirring for 15 hours. The enzyme was carried out the ** exception from the resultant, and 
filtrate was decolorized after rinsing and dryness, it deodorized, and the fats-and-oils 
constituent 1 was obtained. Triglyceride composition and fatty acid composition of the fats- 
and-oils constituent 1 are shown in Table 1. 

[0027] The example of manufacture 2 rapeseed sirasimeyu (Nisshin Oil Mills, Ltd. make) 80 
mass section and the composition fatty acid stirred at 120 degrees C under reduced 
pressure after mixing the MCT20 mass section which are a caprylic acid / capric-acid =3/1 
in a mass ratio, and performed deaeration and dehydration processing. The sodium-methylate 
0.1 mass section was added to this as a catalyst, and the random ester exchange reaction 
was performed for 30 minutes at 120 degrees C. The resultant was decolorized and 
deodorized after rinsing and dryness by the conventional method, and the fats-and-oils 
constituent 2 was obtained. Triglyceride composition and fatty acid composition of the fats- 
and-oils constituent 2 are shown in Table 1. 

[0028] The example of manufacture 3 rapeseed sirasimeyu (Nisshin Oil Mills, Ltd. make) 93 
mass section and the composition fatty acid stirred at 120 degrees C under reduced 
pressure after mixing the MCT7 mass section which are a caprylic acid / capric-acid =3/1 in 
a mass ratio, and performed deaeration and dehydration processing. The sodium-methylate 
0.1 mass section was added to this as a catalyst, and the random ester exchange reaction 
was performed for 30 minutes at 120 degrees C. The resultant was decolorized and 
deodorized after rinsing and dryness by the conventional method, and the fats-and-oils 
constituent 3 was obtained. Triglyceride composition and fatty acid composition of the fats- 
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and-oils constituent 3 are shown in Table 1. 

[0029] The example of manufacture 4 rapeseed sirasimeyu (Nisshin Oil Mills, Ltd. make) 90 
mass section and the composition fatty acid stirred at 120 degrees C under reduced 
pressure after mixing the MCT10 mass section which are a caprylic acid / capric-acid =3/1 
in a mass ratio, and performed deaeration and dehydration processing. The sodium-methylate 
0.1 mass section was added to this as a catalyst, and the random ester exchange reaction 
was performed for 30 minutes at 120 degrees C. The resultant was decolorized and 
deodorized after rinsing and dryness by the conventional method, and the fats-and-oils 
constituent 4 was obtained. Triglyceride composition and fatty acid composition of the fats- 
and-oils constituent 4 are shown in Table 1. 

[0030] The example of manufacture 5 rapeseed sirasimeyu (Nisshin Oil Mills, Ltd. make) and 
the composition fatty acid blended MOT which are a caprylic acid / capric-acid =3/1 with 
the mass ratio 4:1 (mass ratio), and the fats-and-oils constituent 5 was obtained. 
Triglyceride composition and fatty acid composition of the fats-and-oils constituent 5 are 
shown in Table 1. 

[0031] The example of comparison manufacture 1 rapeseed sirasimeyu (Nisshin Oil Mills, Ltd. 
make) 99 mass section and the composition fatty acid stirred at 120 degrees C under 
reduced pressure after mixing the MCT1 mass section which are a caprylic acid / capric-acid 
=3/1 in a mass ratio, and performed deaeration and dehydration processing. The sodium- 
methylate 0.1 mass section was added to this as a catalyst, and the random ester exchange 
reaction was performed for 30 minutes at 120 degrees C. The resultant was decolorized and 
deodorized after rinsing and dryness by the conventional method, and the comparison fats- 
and-oils constituent 1 was obtained. Triglyceride composition and fatty acid composition of 
the comparison fats-and-oils constituent 1 are shown in Table 1. 

[0032] Moreover, triglyceride composition and fatty acid composition of soybean oil are 
shown in Table 1 as contrast. 
[0033] 
[Table 1] 
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[0034] The fats-and-oils constituent of the example 1 of example 1 manufacture was used, 
and mayonnaise as shown in the following table 2 was produced. The procedure was heated 
until the temperature of goods became 90 degrees C, being the compounding ratio of front 
Naka, having supplied the ****** raw material except the salting yolk to the container in 
which warming with an agitator is possible, and stirring it by 60rpm using a paddle type mixer, 
and stirring was performed for 25 minutes, holding the temperature of goods at 90 degrees C. 
Then, after having cooled until the temperature of goods became 20 degrees C, and adding 
the salting yolk, together with the edible oil and fat, 60rpm of a paddle type mixer and 
7000rpm of a homomixer were used together under reduced pressure, and it emulsified on 
the conditions for 10 minutes, and mayonnaise was manufactured. Flavor evaluation of this 
mayonnaise was performed. The result is shown in Table 3. 
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[0035] The fats-and-oils constituent of the example 5 of example 2 manufacture was used, 
and mayonnaise was manufactured by the same method as an example 1 by the combination 
shown in Table 2. Flavor evaluation of this mayonnaise was performed. The result of flavor 
evaluation is shown in Table 3. 

[0036] The fats-and-oils constituent of the example 1 of example of comparison 1 
comparison manufacture was used, and mayonnaise was manufactured by the same method 
as an example 1 by combination of Table 2. Flavor evaluation of this mayonnaise was 
performed. The result of the flavor evaluation is shown in Table 3. 

[0037] Example of comparison 2 soybean salad oil (Nisshin Oil Mills, Ltd. make) was used, and 
mayonnaise was manufactured by the same method as an example 1 by combination of Table 
2. Flavor evaluation of this mayonnaise was performed. The result of the flavor evaluation is 
shown in Table 3. 
[0038] 

[Table 2] 
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[0039] 
[Table 3] 
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[0040] The example 1 was mayonnaise with good flavor with which KOKU of an egg and flavor 
were fully sensed, and the KOKU mild feeling was obtained also from the oil phase section. 
The example 2 was mayonnaise with good flavor with which KOKU of an egg and flavor were 
sensed comparatively good, and the KOKU mild feeling was obtained also from the oil phase 
section. The examples 1 and 2 of comparison were what KOKU of an egg and flavor are 
inferior compared with examples 1 and 2, and cannot be called mayonnaise of flavor good 
enough, although the KOKU mild feeling was obtained from the oil phase section. 
[0041] The fats-and-oils constituent of the example 2 of example 3 manufacture was used, 
and the mayonnaise type seasoning as shown in the following table 4 was produced. The 
procedure was heated until the temperature of goods became 90 degrees C, being the 
compounding ratio of front Naka, having supplied the ****** raw material except the salting 
yolk to the container in which warming with an agitator is possible, and stirring it by 60rpm 
using a paddle type mixer, and stirring was performed for 25 minutes, holding the temperature 
of goods at 90 degrees C. Then, after having cooled until the temperature of goods became 
20 degrees C, and adding the salting yolk, together with the edible oil and fat, 60rpm of a 
paddle type mixer and 7000rpm of a homomixer were used together under reduced pressure, 
and it emulsified on the conditions for 10 minutes, and the mayonnaise type seasoning was 
manufactured. Flavor evaluation of this mayonnaise type seasoning was performed. The 
result is shown in Table 5. 
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[0042] The fats-and-oils constituent of the example 5 of example 4 manufacture was used, 
and the mayonnaise type seasoning was manufactured by the same method as an example 3 
by the combination shown in Table 4. Flavor evaluation of this mayonnaise type seasoning 
was performed. The result of flavor evaluation is shown in Table 5. 
[0043] The fats-and-oils constituent of the example 1 of example of comparison 3 
comparison manufacture was used, and the mayonnaise type seasoning was manufactured by 
the same method as an example 3 by combination of Table 4. Flavor evaluation of this 
mayonnaise type seasoning was performed. The result of the flavor evaluation is shown in 
Table 5. 

[0044] Example of comparison 4 soybean salad oil (Nisshin Oil Mills, Ltd. make) was used, and 
the mayonnaise type seasoning was manufactured by the same method as an example 3 by 
combination of Table 4. Flavor evaluation of this mayonnaise type seasoning was performed. 
The result of the flavor evaluation is shown in Table 5. 

[0045] The fats-and-oils constituent of the example 2 of example of comparison 5 
manufacture was used, and the mayonnaise type seasoning was manufactured by the same 
method as an example 3 by combination of Table 4. Flavor evaluation of this mayonnaise type 
seasoning was performed. The result of the flavor evaluation is shown in Table 5. 
[0046] 
[Table 4] 
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[0047] 
[Table 5] 
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[0048] The example 3 was the mayonnaise type seasoning with good flavor with which KOKU 
of an egg and flavor were fully sensed, and the KOKU mild feeling was obtained also from the 
oil phase section. The example 4 was the mayonnaise type seasoning with good flavor with 
which KOKU of an egg and flavor were sensed comparatively good, and the KOKU mild feeling 
was obtained also from the oil phase section. The examples 3 and 4 of comparison were what 
KOKU of an egg and flavor are inferior compared with an example 2, and cannot be called 
mayonnaise type seasoning of flavor good enough, although the KOKU mild feeling was 
obtained from the oil phase section. Although KOKU of an egg and flavor were obtained, since 
there was little oil phase section, the example 5 of comparison was what a KOKU mild feeling 
is not obtained and cannot be called mayonnaise type seasoning with good flavor. 
[0049] 

[Effect of the Invention] By taking the composition of this invention, the mayonnaise Mr. 
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seasoning with good flavor with which especially KOKU of an egg looked nice and which was 
able to balance KOKU which an edible oil and fat brings about, and the mild feeling can be 
offered. Moreover, the operation which suppresses body fat accumulation can also expect 
medium chain fatty acid by taking in the mayonnaise Mr. seasoning of this invention on a 
proper quantity continuation target that it is easy to be decomposed in a body. Since it is 
easy to become energy by the same reason, the good influences of the improvement of 
condition etc. are also expected. 



[Translation done.] 
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